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In the prodn. of a feather -contg. meal (I) , (1) feather is dehydrated and its pH 
adjusted to 4 to 11, (2) water, or alkaline or acidic soln. is added, (3) resultant is 
hydrolysed by heat under high pressure, (4) dehydrated by centrifuging or pressing, 
(5) mixed with vegetable or animal oil, and (6) the oil removed by centrifuging or 
pressing the feather . The oil is soybean, saf flower, palm, sesame oil, lard, etc. 

ADVANTAGE - Step (1) removes water-soluble lower molecular cpds., the origin of the 
excessively decomposed cpds. Extraction of the hydrolysed feather removes excess fat 
and oil. Thus (I) produced has rich flavour and good taste. 
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